Restaurant  menu  design  ARE  VERY 
IMPORTANT  but  often  disregarded  part  o: 

the  restaurant  marketing 


occur  by  accident 

strategically 


-  it  needs  to  be 
planned. 


All  you  need  to  know  about  a 
restaurant  should  be  found  in  the 


menu. 


#2.  How  offer  should  be  designed  in 

your  restaurant 


which  is  popular  food 
k"  food  off 


□PC 


z 


is  best  selling  food,  often  popular  standard  dishes  -  which  are 
recognizable.  If  you  look  better  you  will  notice  that  20%  of  the  total  supply  of  food 


on  the  menu 


make  up  80%  of  sales. 


Small  numbe 


i 


is 


er  an  indicato 


The  menu  title  and  the  material  from 
hich  it  is  made,  should  represent  the  type 


ual 


our  restaurant 


lyers  should  be  immediately 
reimbursed  as  soon  as  they 

disappear. 


it  h  1 


The  best  solution  is  to  mix  more 

expensive  and  less  expensive 
dishes  in  your  restaurant  menu. 
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We  suggest  that  you  look  at  y 

Lrd  wi 


menu  card  with  the  eyes  of  y 


Almost  every  dish 

story 


This  is  just  a  beggining  in  your  jurney  to  become  a  better 
Restaurant  Menu  Optimization  Ninja! 


Liked  this?  Share  it  with  people  you  care 
learn  more  at  http://bit.1v/i 7Sa4S8 
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